STATUS OF CLAIMS 

BRIEF OVERVIEW OF PROSECUTION HISTORY: 



The Original Patent was issued on May 1 1, 1999 and contained original claims 1-25. 

Applicant filed a reissue application on February 8, 2002. Along with the reissue application, 
Applicant filed a preliminary amendment which 1) amended original claims 1, 6, 8, 9, 10, 1 1, 12, 13, 
20, 21 and 25, 2) cancelled original claims 2-5, and 3) added new claims 26-43. 

On May 28, 2003, Applicant filed a timely response to the Examiner's office action dated 
April 3, 2003. In this response, Applicant amended claims 1, 6, 8, 9, 10, 11, 12, 13, 20, 21, 25, 26, 
27, 29, 30, 32, 33, 37, 38 and 42 in accordance with the Examiner's suggestions. 

As a result of the amendments of April 3, 2003, the status of the claims stand as follows: 
Original Claims 1-25 : 

Claims 1, 6, 8, 9, 10, 1 1, 12, 13, 20, 21 and 25 are pending and twice amended vis-a-vis the 
claims of the original patent, 

Claims 2-5 remain cancelled, 

Claims 14-19, 22-24 are pending and have not been amended thus far. 



New Claims 26-43 : 

Claims 26, 27, 29, 30, 32, 33, 37, 38 and 42 are pending and have been amended once. 
Claims 28, 31, 34-36, 39-41, and 43 are pending and have not been amended thus far. 



SUPPORT FOR CLAIM CHANGES 



Claim 1 : 

Support for Claim 1 may be found at Column 1, Lines 11-23; Column 3, Lines 36-65; 
Column 4, Lines 60-63 and Figures 3, 4 and 5. Further, the use of the term "heating fluid" instead of 
"hot gases" is consistent with the original claims; see original claims 1, 8, 9, 10, 1 1, 12, 13, 20, 21 
and 25 which utilize the term "heating fluid". 

Claim 6 : 

See Figures 3, 5 and 10; Column 2, Lines 2-8; Column 2, Line 29; and Column 4, Line 50. 
Claim 8 : 

See Column 1, Line 16; Column 13, Lins 16-17; Column 3, Lines 36-65, and Figure 3. The 
use of the term "heating fluid" instead of "hot gases" is consistent with the original claims; see 
original claims 1,8,9, 10, 11, 12, 13,20,21 and 25 which utilize the term "heating fluid". 

Claims 9-13. 20-21. and 75 - 

The use of the term "heating fluid" instead of "hot gases" is consistent with the original 
claims; see original claims 1, 8, 9, 10, 11, 12, 13, 20, 21 and 25 which utilize the term "heating 
fluid". 
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Clai ms 26, 27, 29, 30. 32. 33. 37 3S ,nH 40 



The use of the tenn "heating fluid" instead of "hot gases" is consistent with the original 
claims; see original claims 1, 8, 9, 10, 1 1, 12, 13, 20, 21 and 25 which utilize the tenn "heating 



fluid' 
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AMENDMENT 

Please note that bracketing and underlining has been made in comparison to the original 
claims and not in relation to any prior amendment. However, a marked up version showing the 
changes made relative to the preliminary amendment, filed on February 8, 2002, is attached 
hereto for the Examiner's convenience. 

IN THE CLAIMS: 

Please amend claims 1, 6, 8, 9, 10, 11, 12, 13, 20, 21, and 25 as follows: 

1. (Twice Amended) A heat exchanger for a deep fryer syste m, the heat exchanger being 
within a vat containing shortening, the heat exchanger comprising, in combination: 

at least one heat transfer conduit having a heating fluid passing therethrough; 

a baffle plate disposed within the at least one heat transfer conduit, defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 

a plurality of tabs, each tab comprised of a portion of the baffle plate which is cut from the 
baffle plate and bent away from one of the first and second surfaces, the tab leaving a hole in the 
baffle plate and having a longitudinal axis and extending outwardly away from one of the first and 
second surfaces of the baffle plate, an intersection of the tab and the baffle plate defining a crease, 
[at least one] a plurality of the tabs being positioned in the first portion of the baffle plate and [at 



least one] tydurglity.of the tabs being positioned in fte second portion of the baffle plal e. a plurality 
of the tabs extendinp outwardly from fh^ first surface a n„, fefe ,, hs ey , m , in .„„ n „^„ 
from the sec ond surface ; [and] 



apluralityofwebs, each web separatingatab from another tab adjacent the tab in a direction 
substantially perpendicular to the longitudinal axis of the tab[;] 

6. (Twice Amended) A heat exchanger according to claim 1, wherein the crease of [each tab] 
the plurality of tabs forms an acute angle with the longitudinal axis of the baffle plate. 



8. ( T wiceAmended)Aheatexchangeraccordingtoclaim[4,]Lwhereinthetabs 



are arrang ed 



i n a plurality of rows, each row extending in a diction ...t^ tiallv nenvn,,,,.,,,,, ,„ 
■onsitudinal axis of the baffle p.ate earh row owing a, m te m ^ ft. rows altemate 
between having the crease of each tab in a row form an acute angle with a portion of a longitudinal 
edge of the baffle plate which is downstream, with respect to the flow of heating fluid, of the row 
and having the crease of each lab in a row form an acute angle with a portion of me longitudinal 
edge of the baffle plate which is upstream, with respect to the flow of heating fluid, of the row. 

9. (Twice Amended) A heat exchanger according to claim [4J L wherein at leas, one row 
having the crease of each tab in that row form an acute a„g.e with a portion of a .ongitudinal edge of 
the baffle plate which is downstream, with respect to the flow of heating fluid, of tha, row is 
separated from at least one other row having the crease of each tab in tha, other row form an acute 
^glewithaportionofthe .ongitudinal edgeofthebaflleplatewhichis upstream, with respect, o the 



flow of heating fluid, of that row by a separate row having the crease of each tab in that separate row 
form a right angle with the longitudinal edge of the baffle plate. 

10. (Twice Amended) A heat exchanger according to claim 1 , wherein the crease of at least one 
tab is positioned directly downstream, with respect to the flow of heating fluid, of the web between 
two tabs which are adjacent and upstream of the at least one tab. 

1 1 . (Twice Amended) A heat exchanger according to claim 1 , wherein the crease of each tab is 
upstream, with respect to the flow of heating fluid, of a main body of the each tab. 

12. (Twice Amended) A heat exchanger according to claim 1 , wherein the crease of each tab is 
downstream, with respect to the flow of heating fluid, of a main body of the each tab. 

1 3 . (Twice Amended) A heat exchanger according to claim 1 , wherein the crease of at least one 
tab is downstream, with respect to the flow of heating fluid, of a main body of the at least one tab 
and the crease of at least one other tab is upstream, with respect to the flow of heating fluid, of the 
main body of the at least one other tab. 

20. (Twice Amended) A heat exchanger according to claim 1 , wherein a portion of the baffle 
plate has a greater number of tabs than an equally sized portion of the baffle plate which is upstream, 
with respect to the flow of heating fluid, of the portion of the baffle plate. 



2 1 . (Twice Amended) A heat exchanger according to claim 1 , wherein the number of tabs per 
unit length increases along the baffle plate in a downstream direction with respect to the flow of 
heating fluid. 

25 . (Twice Amended) A baffle for a heat exchanger in a deep fryer, the heat exchanger having at 
least one heat transfer conduit with heating fluid passing therethrough, comprising, in combination: 

a baffle plate positioned within the at least one heat transfer conduit defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 

a plurality of rows of tabs, each tab comprising a portion of the baffle plate bent outwardly 
from one of the first and second surfaces, having a longitudinal axis, and defining a crease along an 
intersection of the tab and the baffle plate, at least one tab in each row being positioned in the first 
portion of the baffle plate, at least one tab in each row being positioned in the second portion of the 
baffle plate, each row having the crease of all of its tabs form an acute angle with one of a portion of 
a longitudinal edge of the baffle plate which is upstream, with respect to the flow of heating fluid, of 
a main body of its respective tab and a portion of the longitudinal edge which is downstream, with 
respect to the flow of heating fluid, of the main body of its respective tab and the rows adjacent to 
the each row having the crease of all of their tabs form an acute angle with the other of a portion of 
the longitudinal edge which is upstream, with respect to the flow of heating fluid, of the main body 
of its respective tab and a portion of the longitudinal edge which is downstream, with respect to the 
flow of heating fluid, of the main body of its respective tab; and 



a plurality of webs, each web separating a tab from another tab adjacent the tab in a direction 
substantially perpendicular to the longitudinal axis of the tab, the crease of at least one tab being 
directly downstream, with respect to the flow of heating fluid, of the web between two other tabs 
which are adjacent and upstream, with respect to the flow of heating fluid, of the at least one tab; 

wherein the number of tabs per unit length increases along the baffle plate in a downstream direction 
with respect to the flow of heating fluid. 

— (0nCe tomdedj A. heat exchanper for a deen frver system having a gas hnm.r t, ^ Qmd 

flowing through the heat exchanger the heat exchanger h.in P , within a vat cnMne shorteninp fhft 
heat exchanger comp rising, in combination- 

at least one heat transfer conduit having h eating fluid p assi ng therethrough; 

a baffle plate disposed within the at least on* h eat transfer nonnnit defining a p lan. ^ 
having a first surface, an opposed second surface and a lon gitudinal axis whirh, divides the haffl* 
plate into a first portion and a second p ortion; 



a plurality of tabs, each tab having a longirnH W axis anH ftY t*nni ng outwardly away fr™ 
one of the first and second surfaces of the baffle nlate an W~ $ ec ti on nf fhft tah anH the baffle nlat* 
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offte baffle ntate ad " iasi °" e ° f the tabs ^ 



ttbs hrim> Boatio asJ ia firs ' " or "° n 

^jtioned in the sec and r"' f fhp haffle olale; 

shliM eb S ^^ 



those portio" R " f the ncat 



transfer conduit most doselxMacgnUo^^ 



plate; 

tab/hole pair; 

^^tion substantially pe rpendicular to the 



whkhjLJidja^ 
Innp itudina 1 nf tne tat> ' 

^t^fth^^ 
mOmmt bent outwardly awa y from the second surface : 
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rows of tab/hole pairs each row extending ; n a direction substantially 
perpendicular to the longitudinal axis of the baffle plate ™H haying at least fereetaMiole^ each 
of the tab/hole pairs in each row heinr separated from each adj acent tab/hole p air in the row hv a 



web; 



there being at least two webs in ea ch ro w of tab /hole nairs the w.K s in eac h row ofjhg 
tab/hole pairs comprising a row of webs extending in a djrection s ubstantially r^endjcular to the 
longitudin al axis of the baffle plate; 

a plurality of rows of webs; 

a plurality of rows of tabjhole mirs. which row, gach have at least ™- taMiole pir 
positioned in the first portion of the baffle plate and at least one taM ipJe nair r^itjoned in the 
second pos ition of the haffle plate: 

a plurality of rows of tab/hole p,irs. each row oftaMejhole nair. haying « least one tab 
extending outwardly away from the first surface ofthe baffle p late »nd at least ^ tab ejrtendjns 
outwardly away from the semn d surface of the baffle plates; 



the baffle plate hein P positioned within the heat rrsncfw c onduit anH ghflppH cn M ^ ^ 
are capable of deflecting the heating fluid so that the heating fluid is capable of flowing Q } ^ 
the holes, (2) between the tabs, Q) adjacent to the weh« ^ f i)^ the tflhg an , ^ ^ 
transfer conduit so the haffle plate tabs and hole, are c a r. ah .e ofcpjle^ causin, increased 
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turbulence ofthe heating Arid passjng through the heat transfer conduit, the increased turbulence 
■ mm ^ h ^ transfer from the heating fluid within the heat transfer conduit to the shortening 



within the vat "f the deep fr yr system as comi 
system which Hoes not util ise a baffle plate. 



tared to a similar heat exch*"ff™- for a deep fryer 



27 (Once fended ) A heat ej^hanger according to Claim 26 whe rein a plurality of tabs are 

r^^^lvunrtr— wjtiires pMtoM^ 

which are adjacent ^ each ether and downstream ofthe plurality of tabs; and 

g r1lin1 . y ^ arg positioned djr ectl y Hownstream. with respect to the flow of heating 
fluid ofthe web bet — two which are adjacent and down stream ofthe plurality of tabs. 

oo ronce tended) a heat exchanger for a deep fry er s y stem h avin P a P as burner to heat fluid 
^ thrQMh M heat exchan ger the heat exdianger being contained within a vat containing 
shortening, th* heat exchange r com prising, in combination: 



at least one 



heat transfer con^t having heati nr fluid passing therethrough; 



, baffle Biate disposed within the at least one heat transfer conduit defining a plane and 
havin g a first surface, a n OE posed second surface and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 
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a plurality of tabs, each tab having a longitudinal axis and extending outwardly awav from 
one of the first and second surfaces of the baffle plate, an intersection of the tab and the baffle plate 
defining a crease, the crease being created by bending the tab from the baffle plate, at least one of the 
tabs being positioned in the first portion of the baffle plate and at least one of the tabs being 
positioned in the second portion of the baffle plate; 

the baffle plate being positioned within the heat transfer conduit and the tabs having a length 
and an angle which position the tabs relative to the heat transfer conduit so the tabs do not contact 
the heat transfer conduit and do not prevent the heating fluid from flowing between the tabs and the 
portions of the heat transfer conduit most closely adjacent to each of the tabs; 

the tabs being comprised of a portion of the baffle plate which is cut from the baffle plate and 
bent away from one of the first and second surfaces, each of the tabs leaving a h ole in the baffle 
plate; 

at least a portion of a side of each hole comprised of the crease of the tab which was cut and 
bent from the baffle plate to leave the hole, the tab and the hole which share a crease defining a 
tab/hole pair; 

a plurality of webs, each web separating a first tab/hole pair from a second tab/hole pair 
which is adjacent to the first tab/hole pair in a direction substantially perpendicular to the 
longitudinal axis of the tab; 
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a plurality of the tabs being bent outwardly a wav from the first surface and a p lurality nfth* 
tabs being bent outwardly a wav from the second surface; 



at least six rows of tab/hole pairs, each row extendinp i n a direction substantially. 
perpendicular to the longitudinal axis of the baffle p late. «M having at least four tab/hole nairs and g 




pair in the row bv a weh; 



a plurality of rows of tab/hole pairs, which r 0WS each have a t a b/hole nair p ositioned in th. 
first portion of the baffle plate and a tab/hole nair p osi tioned in the second position of the haffle 
Plate; 



a plurality of rows of tab/hole pairs, w hi c h r ows have a tab extending outwardly away faun 
the first surface of the baffle plate and a tab extending o utwardly awav from the second surface, of 
the baffle p lates; 



the tab/hole pairs heinp arranged on the baffle plate so that an en ual nurn her of tahs are on 
either side of the center line of the first surface of the haffl q plate and the tab/ h ole, pairs are arranped 
on the first surface of the baffle plate symmetrically about t he center line of the baffle nlate and so an 
equal number of tabs are on either side of the center line o f the second surface of the baffle p late anH 
the tab/hole pairs are arranged on the second snrfa.e n f the baffle p late symmetrically ahn„t th» 
center line of the baffle p late; 
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the baffle plate is positioned and shaped so that the tabs are capable o f deflecting the heating 
fluid so that the heating fluid is capable of flowing (U through th e holes. (2) between the tabs, (3) 
adjacent the webs and (4) between the tabs and the heat transfer conduit so the baffle plate, tabs, 
holes and webs are capable of collectively causing increased turbulence of th e heating fluid passing 
through the heat transfer conduit, the increased turbulence improving heat transfer from the heating 
fluid within the heat transfer conduit to the shortening within the vat of th e deep fryer system as 
compared to a similar heat exchanger for a deep frver system w hich does not utilize a baffle plate. 

30. The heat exchanger of Claim 29 wherein at least a portion of the webs a re positioned directly 
upstream, with respect to the flow of heating fluid, of a tab located in an immediately downstream 
row of tabs and at least a portion of the webs are positioned directly down stream of a tab located in 
an immediately upstream row of tabs. 

32. (Once Amended) A heat exchanger for a deep frver system compri sing, in combination: 

at least one heat transfer conduit for heating fluid to pass therethrough; 

a baffle plate disposed within the at least one heat transfer condui t, defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis w hich divides the baffle 
plate into a first portion and a second portion; 

a plurality of tabs, each tab having a longitudinal axis and extending outward ly awav from 
one of the first and second surfaces of the baffle plate, an intersection of the tab an d the baffle plate 
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defining a crease, at least one of the tabs being position ed in the first portion of the baffle plate and 
at least one of the tabs being positioned in the second porti on of the baffle plate; 

substantially all of the tabs being separated from adjacent tabs bv a web, each web separating 
a tab from another tab adjacent the tab in a direction sub stantially perpendicular to the longitudinal 
axis of the tab; 

each of the tabs comprises a portion of the baffle plate which is bent outwardly away from 
one of the first and second surfaces; 

each tab being positioned adjacent to a correspond ing hole in the baffle plate; 

the heating fluid being capable of flowing through the hole created in the baffle plate by 
bending said tab out of the baffle plate; 

a plurality of rows of tabs, each of which rows has a tab positione d in the first portion of the 
baffle plate and a tab positioned in the second p osition of the baffle plate; 

a plurality of rows of tabs, each of which rows has a tab ex tending outwardly away from the 
first surface of the baffle plate and a tab extending out wardly away from the second surface of the 
baffle plates; 
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a majority of the tab/hole pairs created bv bending the tab from the baffle plate leaving a hole 
in the baffle plate are positioned in a pl urality of rows of tab/hole pairs tabs, each row of tab/hole 
pairs extending in a direction substantia lly perpendicular to the longitudinal axis of the baffle plate: 

each row of tab/hole pairs has a tab positioned in the first portion of the baffle plate and a tab 
positioned in the second position of the baffle plate: 

each row of tab/hole pairs has a tab extending outwardly awav from the first surface of the 
baffle plate and a tab extending outwa rdly awav from the second surface of the baffle plate: 

a plurality of the rows of tabs h ave at least three tabs, a first tab positioned above the p lane of 
the baffle plate, a second adjacent tab sep arated from the first tab bv a web and positioned below the 
plane of the baffle plate, and a third tab , separated bv a web from the second tab and positioned 
above the plane of the baffle plate: and 

the tabs are located, and shaped so the tabs are capable of deflecting the heating fluid and the 
heating fluid is flowable (I) through the hol es. (2) between the tabs and m between the tabs and the 
heat tran sfer conduit so the baffle plate, tabs, and holes are capable of collectively causing increased 
turbulence of the heating fluid passing thro u gh the heat transfer conduit to improve heat transfer 
from the heating fluid through the heat tra n sfer conduit to the shortening within the vat of the deep 
fryer system as compared to a heat exchang er for a deep fryer system which does not utilize a baffle 
plate. 
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33. (Once Amended) A heat exchanger according to Claim 32, wherein each tab extends 
outwardly at an acute angle with respect to the surface of the baffle plate from its crease and each tab 
being capable of deflecting the heating fluid through its corresponding hole in the baffle plate and 
outwardly away from the baffle plate. 

37. ( Once Amended) A baffle for a heat exchanger in a deep fryer, the heat exchanger having at 
least one transfer conduit for heating fluid to pass therethrough, comprising, in combination: 

a baffle plate positioned within the at least one heat transfer conduit defining a plane and 
having a first surface, and an opposed second surface and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 

a plurality of rows of tabs, at least three tabs in most of the rows of tabs, each tab comprising 
a portion of the baffle plate that is bent outwardly from one of the first and second surfaces and 
leaving a hole in the baffle plate, having a longitudinal axis, and defining a crease along an 
intersection of the tab and the baffle plate, at least one tab in each row being positioned in the first 
portion of the baffle plate, at least one tab in each row being positioned in the second portion of the 
baffle plate; 

at least a portion of a side of each hole comprises the crease of the tab the hole is adjacent to, 
the tab extending outwardly from the baffle plate over at least part of the adjacent hole, the tab and 
the hole which share a crease defining a tab/hole pair; 
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a plurality of adjacent tabs being separated from each other hv a weh; 

a plurality of rows of webs, at least two wer,s in most ofthg rows ofwgbjb each web 
separating a tab from another adjacent tab in a d irection substantia lly nemend.V.nl.r to the 
longitudinal axis of the baffle plate- the tabs and wehs are positioned up on the baffle pjatg ™d 
shaped so the tabs are capable of deflecting the heating fl uid and the heating fl uid jg flnwah1p 
between t he tabs and adjacent to the wehs; 

and wherein the tabs are positioned and sha p ed so the tabs are capable ofdeflecting the 
heating fluid and the heating fluid is flowable m thrnng h me holes. C7\ hetween, the tab, and Q ) 
between the tabs and the heat transfer conduit so the haffle p late, tabs, and hole, „ ? „uu „ f 
collectively causing increased turbulence of the hearing fi„jd passing throng t he heat transfer 
conduit to improve heat transfer from the heating fluid thr 0ug h the heat h-ancf er condnit to the 
shortening within the vat of the deep fryer system as enmp are d to a heat eyrhanp e, - f or a deen ^ 
system whi ch does not have a baffle p late 



— (Once Amended) The heat exchanger of Claim T7 w h erein the crease o f a plurality of tah c 

in each row of tabs is directly downstream, with resp ect to the flow of the b ating fluid nf the 
creases of the tabs in the rows of tabs directly upstream and H i re ctlv upstream nf t he creases of the 
tabs in the row of tabs directly downstream 
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42. (Once Amended) A deep frver system having a heat exchanger and a burner to heat air 
flowing through the heat exchanger, the heat ex changer being within the deep fryer system's vat 
containing shortening, the heat exchanger p o rtion of the deep fat fryer system comprising: 

at least one heat transfer conduit having heating fluid passing therethrough; 

a baffle plate disposed within the at least one hea t transfer conduit defining a plane and 
having a first surface, an opposed second surfac e , and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 

a plurality of tabs, each tab having a longitudinal a xis and extending outwardly away from 
one of the first and second surfaces of the baf f le plate, an intersection of the tab and the baffle plate 
defining a crease, the crease being created bv bendi ng the tab from the baffle plate, at least one of the 
tabs being positioned in the first portion of th e baffle plate and at least one of the tabs being 
positioned in the second portion of the baffle plate; 

the tabs being comprised of a portion of the baffle pla te which is cut from the baffle plate and 
bent awav from one of the first and second surfaces, each of the tabs leaving a hole in the baffle 
plate; 

at least a portion of a side of each hole is comprised of the crease of the tab which was cut 
and bent from the baffle plate to leave the hole, the tab an d the hole which share a crease defining a 
tab/hole pair; 
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a plurality of webs, each web s eparating a first tab/hole pair from a second tab/hole pair 
which is adjacent to the first tab/hole pair in a direction substantially perpendicular to the 
longitudinal axis of the tab; 

a plurality of the tabs being bent outwardly away from the first surface and a plurality of the 
tabs bein g bent outwardly awav from the second surface: 

a plurality of rows of tab/h ole pairs, each row extending in a direction substantially 
perpendicular to the longitudinal axis of th e baffle plate and having at least three tab/hole p ain;, each 
of the tab/hole pairs in each row being s eparated from each adjacent tab/hole pair in the row bv a 
web; 

there being at least two webs in each row of tab/hole pairs, the webs in each row of the 
tab/hole pairs comprising a row of webs e xtending in a direction substantially perpendicular to the 
longitudinal axis of the baffle plate: 

a plurality of rows of webs, at least two webs in most of the rows of webs, each weh 
separating a tab from an other adjacent tab in a direction substantially perpendicular to the 
longitudinal axis of the baffle plate: the tabs and webs are positioned and shaped so the tahs are 
capable of deflecting the heating fluid and the heating fluid is flowable between the tabs and 
adjacent to the webs: 
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a plurality of rows of tab/hole pairs, which rows each have at least one tab/hole pair 
positioned in the first portion of the baffle plate and at least one tab/hole pair positioned in the 
second position of the baffle plate; 

a plurality of rows of tab/hole pairs; which rows have at least one tab extending outwardly 
away from the first surface of the baffle plate and at least one tab extending outwardly away from 
the second surface of the baffle plate; 

a plurality of webs arranged in a straight line, one behind the other, in the direction of the 
longitudinal axis of the baffle plate; 

wherein the crease of a plurality of tabs in each row of tabs being directly downstream with 
respect to the flow of the heating fluid of the creases of the tabs in the rows of tabs directly upstream 
and being directly upstream of the creases of the tabs in the row of tabs directly downstream; and 

the baffle plate with its tab/hole pairs and webs is positioned within the conduit and shaped 
so that the tabs are capable of deflecting the heating fluid and the heating fluid is flowable (1) 
through the holes. (2) between the tabs. (3) adjacent to the webs and (4) between the tabs and the 
heat transfer conduit so the baffle plate, tabs, and holes are capable of collectively causing increased 
turbulence in the heating fluid passing through the heat transfer conduit to improve heat transfer 
from the heating fluid through the heat transfer conduit to the shortening within the vat of the deep 
fryer system as compared to a similar heat exchanger for a deep fryer system which does not utilize a 
baffle plate. 
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43. 



(0me Ame " ded) - heat tUfeS hafflc for a deep fat frver wherein fee frver includes - oil 

tank for cooking food with at least one heat tube extending ,w» through in hftat 
relationship with said tank wherein cooking oil in said tank I, heated b v S aid tube *nd wherein , 
burn er generates products of combustion which flow through ^ -h e from an entrance to an exit 
said baffle comp rising: 



anelongated,re C tanpularmetalphtehavin g nnnn^f^c t he plate di^ w.^^^ 
and extending within the tube, the plate having a plurality gf n^ually spaced tabs struck thereof 
mutually spaced rows and extending at an acute angle to the p late ^ns the lenrth thereof each of 
the tabs in each row extending outwardly toward an adiacnt n,h. m and direct npcH-^ ofthe 
flow, each struck tab leaving a corresponding hole in the plate wn^K v Droducts ofc^ustion 
the flow are directed through the hole by rhf> tah 
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